2026 WEDDING CHINESE DINNER PACKAGE

From HK$14,988 per table (Monday through Friday, from 1 January through 31 March 2026)
From HK$15,988 per table (Saturday through Sunday and public holidays, from 1 January through 31 March 2026)

From HK$13,988 per table (Monday through Friday, from 1 April through 10 September 2026)
From HK$14,988 per table (Saturday through Sunday and public holidays, from 1 April through 10 September 2026)

From HK$15,988 per table (Monday through Friday, from 11 September through 31 December 2026)
From HK$16,988 per table (Saturday through Sunday and public holidays, from 11 September through 31 December 2026)

4 ;

Offer includes

e Wedding Chinese dinner menu designed by Executive Chef

e 5-hour unlimited serving of soft drinks, chilled orange juice, mineral water and beer

Waiver of corkage fee for 1 bottle of brought-in alcoholic beverage per table

Parking space for 1 vehicle per 2 tables (5 hours for each vehicle)

Your choice of table linen and accessories with floral centerpiece for each table

Use of audio visual system, including a built-in LCD projector, screen and 2 wireless microphones
Preferential rates for hotel accommodation

For bookings with 15 tables of 10 to 12 persons or above, additional offers include

e l-night stay in a Wedding Suite with amenities on the night or night before of your wedding and in-room
American breakfast for 2 persons on the following morning

60-minute Melo Signature Massage for the bride and groom at Melo Spa

Chauffeured limousine (Mercedes-Benz) service for 4 hours (decoration, tunnel and parking fees excluded)
Elegant bridal bouquet and groom’s boutonniere from Blooms and Blossoms

1 bottle of sparkling wine for toasting

A 6-tier decorated cake during cake-cutting ceremony

A 2-tier 5-pound fresh fruit cream cake

e Dining voucher for 2 persons valued at HK$1,000 net

e Use of mahjong facilities with complimentary Chinese Tea

Optional items

e Upgrade of beverage package to include 5-hour unlimited serving of selected red and white wine at a
supplement from HK$900 per table from 1 January 2026 through 31 March 2026 and 11 September 2026
through 31 December 2026

e Upgrade of beverage package to include 5-hour unlimited serving of selected red and white wine at a
supplement from HK$800 per table from 1 April 2026 through 10 September 2026

e LED wall can be arranged in Regency Ballroom from HK$9,000 net as a backdrop package

For reservations or enquiries, please contact Events Department at 3723 1234 or events.shatin@hyatt.com

Terms and conditions

* 10% service charge applies

* Valid for bookings from 1 January 2026 through 31 December 2026

* Dinner package is valid for 10 to 12 persons per table

* Minimum food & beverage charges apply

* Offer is subject to availability and change without prior notice

* In the event of any dispute, the decision of Hyatt Regency Hong Kong, Sha Tin shall be final and conclusive

Hyatt Regency Hong Kong, Sha Tin
18 Chak Cheung Street, Sha Tin, New Territories, Hong Kong
T: 3723 1234 F: 3723 1235

hyattregency.com

HYATT
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2026 WEDDING DINNER MENU |
2026 {E 1SR —

Roasted whole suckling pig

BRitEeEE &

Wok-fried prawn, termite mushroom, seafood sauce
FE S HE R IR ER

Braised seasonal vegetables, Yunnan ham

Baked assorted seafood, taro, black truffle sauce
BINEETERES

Braised bird’s nest, conpoy, bamboo pith soup
KL o T

Braised abalone wedge, Chinese mushrooms, oyster sauce
5% S fLab

Steamed garoupa, spring onion
B IGHE

Deep-fried crispy chicken, spiced salt

T EELNET7E

Fried rice, crabmeat, avocado

R DGR E

Tossed salsify noodles, assorted mushrooms, ginger oil, spring onion
B LA

Sweetened purple glutinous rice, coconut cream, sesame dumplings
b EoREEZE

Petits fours
E LR

Chinese tea
HE S

HK$14,988 per table (Monday through Friday, from 1 January 2026 through 31 March 2026)

SRS HK$14,988 (BRI 2026 £ 1 § 1 HE 2026 £3 H 31 H » EH—FH)

HK$15,988 per table (Saturday through Sunday and public holidays, from 1 January 2026 through 31 March 2026)
HgE HK$15,988 (RN 2026 /£ 1 H 1 HZE 2026 4F 3 § 31 H » B8N - HEAREH)

HK$13,988 per table (Monday through Friday, from 1 April 2026 through 10 September 2026)

R HK$13,988 (R 2026 £ 4 H 1 HE 2026 £9 H 10 H » EH—%FH)

HK$14,988 per table (Saturday through Sunday and public holidays, from 1 April 2026 through 10 September 2026)
& HK$14,988 (EFHA 2026 £ 4 § 1 HE 2026 /£ 9 § 10 H » B2Hi/N ~ HEAREH)

HK$15,988 per table (Monday through Friday, from 11 September 2026 through 31 December 2026)

R HK$15,988 (GEFEIY 2026 £ 9 F 11 HE 20264 12 H 31 H » EB—ZH)

HK$16,988 per table (Saturday through Sunday and public holidays, from 11 September 2026 through 31 December 2026)
&JE HK$16,988 (EFIMN 2026 4£. 9 A 11 HE 2026 4 12 § 31 H » BN - HRAREY)

In the case of unforeseeable market price fluctuations for any of the menu items, Hyatt Regency Hong Kong, Sha Tin reserves the right to
alter the above menu price and items. The hotel undertakes to guarantee the menu price and items 60 days prior to your event.
FHIA TS (ERS I8, T80 LR R B S DL SRR EE Re e5 T E 2 REF) » BB A B2 & 281 T 60 Kt btz i (Ehs &I -
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2026 WEDDING DINNER MENU I
2026 {E TSI —

Roasted whole suckling pig
HRiEEE S

Sautéed scallops, straw mushrooms, chives, mustard oil
TP RAE R B IR T

Braised conpoy, kale
= )ic

Crispy-fried tiger prawn toast, Yunnan ham

A AR

Double-boiled duck soup, sea conch, pearl clam meats, maitake mushroom

SEHE PR HIRERUKIS

Braised whole abalone (8-head), beancurd sheet, oyster sauce
5 £ e JR & ) \BEfif 7

Steamed tiger garoupa, chicken fat

JBAEEmZE R pEBE

Roasted chicken, preserved beancurd paste

—an AL e

Fried rice, shrimps Yunnan ham, egg white
T ERR AR 4R e

Udon, Shimeji mushroom, tomato, fish broth
S B 2 A

Sweetened walnut cream, sesame dumplings
/??EAﬂEE'g/%

Petits fours
E LR

Chinese tea

EF‘ St
BE A

HK$17,288 per table (Monday through Friday, from 1 January 2026 through 31 March 2026)

SRS HK$17,288 BRI 2026 £ 1 § 1 HE 2026 £3 H 31 H » EH—FH)

HK$18,388 per table (Saturday through Sunday and public holidays, from 1 January 2026 through 31 March 2026)
fgE HK$18,388 (HEFHR 2026 4 1 H 1 HZE 2026 4F 3 § 31 H » B8/ - HEAREH)

HK$14,988 per table (Monday through Friday, from 1 April 2026 through 10 September 2026)

SR HK$14,988 (GEFEN 2026 £ 4 H 1 HE 2026 £9 B 10 H » EH—%FH)

HK$15,988 per table (Saturday through Sunday and public holidays, from 1 April 2026 through 10 September 2026)
&% HK$15,988 (EFHR 2026 £ 4 § 1 HE 2026 /£ 9 § 10 H » E2H/N - HEAREH)

HK$18,688 per table (Monday through Friday, from 11 September 2026 through 31 December 2026)

GG HK$18,688 (BRI 2026 £ 9 F 11 HE 20264 12 H 31 H » EB—ZH)

HK$19,888 per table (Saturday through Sunday and public holidays, from 11 September 2026 through 31 December 2026)
R HK$19,888 (EFEHY 2026 429 B 11 HE 2026 4£ 12 F 31 H » E#/ ~ HEAREH)

In the case of unforeseeable market price fluctuations for any of the menu items, Hyatt Regency Hong Kong, Sha Tin reserves the right to
alter the above menu price and items. The hotel undertakes to guarantee the menu price and items 60 days prior to your event.
FHIA TS (ERS I8, T80 LR R B S DL SRR EE Re e5 T E 2 REF) » BB A B2 & 281 T 60 Kt btz i (Ehs &I -
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2026 WEDDING DINNER MENU Il
2026 HEIRE KL =

Roasted whole suckling pig

BRitEeEE &

Sautéed lobster, scallop, asparagus
FEEFRERT

Braised conpoy, shrimp mousse, black mushrooms, crab roe, bird’s nest
MR R 5 A C A G

Baked crabmeat, lobster sauce, stuffed in crab shell
FElR TR A R AR

Double-boiled silky chicken, sea cucumber, wild sea coconut, bamboo pith

B AT 2 S

Braised whole abalone (8-head), pomelo peel, oyster sauce
e A Rz FU i &/ \BE S5t

Steamed spotted garoupa, spring onion, soya sauce
REUMEhZET 2 5

Crispy-fried chicken, spring onion oil

R FEUH e 7

Fried rice, cod fish, assorted mushroom sauce
U f khas

Poached shrimp dumplings, tobiko, supreme soup
ISR TR K ER

Sweetened almond cream, lotus seed
EHPECHR

Petits fours
E LR

Chinese tea
HE S

HK$19,288 per table (Monday through Friday, from 1 January 2026 through 31 March 2026)

SRS HK$19,288 (BRI 2026 £ 1 § 1 HE 2026 £3 H 31 H » EH—FH)

HK$20,388 per table (Saturday through Sunday and public holidays, from 1 January 2026 through 31 March 2026)
g% HK$20,388 (N 2026 /£ 1 H 1 HE 2026 £ 3 H 31 H » B2HN - HRARIRH)

HK$16,988 per table (Monday through Friday, from 1 April 2026 through 10 September 2026)

SR HK$16,988 (R 2026 £ 4 H 1 HE 2026 £9 B 10 H » EH—%FH)

HK$17,988 per table (Saturday through Sunday and public holidays, from 1 April 2026 through 10 September 2026)
&I HK$17,988 (EFHR 2026 £ 4 § 1 HE 2026 /£ 9 § 10 H » E2Hi/N ~ HEAREH)

HK$20,688 per table (Monday through Friday, from 11 September 2026 through 31 December 2026)

GG HK$20,688 (GEFEY 2026 £ 9 F 11 HE 20264 12 H 31 H » EB—ZH)

HK$21,888 per table (Saturday through Sunday and public holidays, from 11 September 2026 through 31 December 2026)
&IE HK$21,888 (N 2026 4£. 9 A 11 HE 2026 4 12 § 31 H » BN - HRARE)

In the case of unforeseeable market price fluctuations for any of the menu items, Hyatt Regency Hong Kong, Sha Tin reserves the right to
alter the above menu price and items. The hotel undertakes to guarantee the menu price and items 60 days prior to your event.
FHIA TS (ERS I8, T80 LR R B S DL SRR EE Re e5 T E 2 REF) » BB A B2 & 281 T 60 Kt btz i (Ehs &I -
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2026 WEDDING DINNER MENU IV
2026 B8 ST

Roasted whole suckling pig

BRitEeEE &

Sautéed scallops, abalone, chicken mushroom
Hed R el O 1

Braised bamboo pith, crabmeat, crab roe, seasonal vegetables

AR AR B B

Baked sea conch, scallop, shrimp, goose liver, coconut curry sauce

#HHIGAT HE 2 MR

Double-boiled partridge, fish maw, sea conch, dendrobium orchid

PN SRR EEV S G

Braised sea cucumber, goose web, oyster sauce
TR EA IS

Steamed spotted garoupa, Yunnan ham, soya sauce
ERRE MR 2 b

Smoked crispy chicken, supreme tea leaves
— el K AR

Fried rice, Australian Wagyu beef, black garlic, soya sauce
SRR N AN SR

Pan-fried shrimp dumplings, supreme soup

Double-boiled sweetened papaya, almond, silver fungus soup
FEERIKIEEHEESR

Petits fours
E LR

Chinese tea
HE S

HK$24,488 per table (Monday through Friday, from 1 January 2026 through 31 March 2026)

SR HK$24,488 (CEFER 2026 £ 1 § 1 HE 2026 £3 H 31 H » EH—FH)

HK$25,588 per table (Saturday through Sunday and public holidays, from 1 January 2026 through 31 March 2026)
fgE HK$25,588 (MR 2026 4 1 H 1 HZE 2026 /£ 3 § 31 H » B8N - HEAREH)

HK$22,188 per table (Monday through Friday, from 1 April 2026 through 10 September 2026)

SR HK$22,188 (G 2026 £ 4 H 1 HE 2026 £9 B 10 H » E¥—%FH)

HK$23,188 per table (Saturday through Sunday and public holidays, from 1 April 2026 through 10 September 2026)
& HK$23,188 (EFHR 2026 £ 4 § 1 HE 2026 /£ 9 § 10 H » B2H/N ~ HEAREH)

HK$25,888 per table (Monday through Friday, from 11 September 2026 through 31 December 2026)

GG HK$25,888 (EFEIY 2026 £ 9 F 11 HE 20264 12 H 31 H » EB—ZH)

HK$27,088 per table (Saturday through Sunday and public holidays, from 11 September 2026 through 31 December 2026)
&E HK$27,088 (IR 2026 /£ 9 A 11 HE 2026 48 12 § 31 H » BN - HRARE)

In the case of unforeseeable market price fluctuations for any of the menu items, Hyatt Regency Hong Kong, Sha Tin reserves the right to
alter the above menu price and items. The hotel undertakes to guarantee the menu price and items 60 days prior to your event.
FHIA TS (ERS I8, T80 LR R B S DL SRR EE Re e5 T E 2 REF) » BB A B2 & 281 T 60 Kt btz i (Ehs &I -



